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Abstract
Protease hydrolyses of squid mantle muscle yields antioxidative activity against the perox―
idation of linOleic acid in an ethanol―phosphate butter (pI1 7 0)system  The antioxidative
etfect has been exanlined for three hydrolyzates prepared with three direrent types of prOtease
The hydrOlyzate prepared 、】、アith protease N sho覇′ed stronger activity than those with other
proteases did  This hydrolyzate also produced a strOng synergistic effect for the antiOxidants
butylhydrOxyanisole(BHA)and garhc acid  The hydrolyzate had a higher proportion of Lys
and Cys residue in its aHlino acid composition,and these residues appear tO contribute to the
expression of antiOxidative activity  The research data indicates that this hydrolyzate prepara‐
tion has potential for use as an effective synergist for conventional antioxidants in processed
fOOd
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え50 mlにnll upし, ミキサーを用いホモジナ
イズし,37°Cで4時間酵素消化した。酵素量は
880 μg/mllこなるように添カロした。98°Cで5分
間反応停止させた後,遠心分離(10,000 rpm)に
より沈澱物を除き, この上清をペプチド試料と
した。
抗酸化活性の評価
2つの方法によった。基本的な抗酸化活性の
評価は前報と同様にリノール酸を用いた自動酸
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